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Nella  sezione  di  analisi  precedente  ci  siamo  soffermati  sul  rapporto  tra  il  modello  di  consumo  attuale  
e  le  ricadute  che  esso  ha  nel  campo  dell’agricoltura  e  dell’alimentazione.  





H GHSDXSHUDPHQWR GHO VXROR FRQ JUDYL FRQVHJXHQ]H VXOOD ELRGLYHUVLWj H VXOOD ULFFKH]]D ORFDOH
GDOO¶DOWUDXQDOORQWDQDPHQWRGDOPRQGRQDWXUDOH FRQXQ¶DOWHUD]LRQHGHL ULWPLQDWXUDOL H ODSHUGLWD
progressiva  della  cultura  materiale.
3DUDOOHODPHQWHDOO¶DWWXDOHPRGHOORGLFRQVXPRSHUzVLVRQRVYLOXSSDWHQXPHURVHUHDOWjDOWHUQDWLYH





FKH DOGLOj GL UDSSUHVHQWDUH GL SHU Vp XQ RVVLPRUR SL YROWH FULWLFDWR GD & 3HWULQL  KD FDXVDWR
O¶DEEDQGRQRGHLFDPSLFRQODUHODWLYDSHUGLWDGLFXOWXUDVWRULFDHPDWHULDOHGHOWHUULWRULRGHPDQGDQGR







/¶DOLPHQWD]LRQH q LQIDWWL TXHOOR FKH SL FL DYYLFLQD DOPRQGR QDWXUDOH ROWUH D UDSSUHVHQWDUH XQ
ELVRJQRELRORJLFRSHUODVRSUDYYLYHQ]DGHOLQHDHSODVPDODQRVWUDFXOWXUDHODQRVWUDLGHQWLWj,QIDWWLL
FRPSRUWDPHQWLOHJDWLDOODQXWUL]LRQHROWUHSDVVDQRODUJDPHQWHJOLVFKHPLELRORJLFLGLVHPSOLFHULVSRVWD











piemontese  e  in  particolar  modo  sul  territorio  montano  della  Val  Sangone  e  sulla  cittadina  di  Giaveno.  
La  prima  parte  della  ricerca  è  stata  strutturata  su  diversi  livelli  e  dimensioni  passando  a  delineare  
FRQWHVWLVHPSUHSLULVWUHWWLRYYHURVLYDGDOODGH¿QL]LRQHJHQHUDOHGHOOHDWWLYLWjDJULFROHGHOWHUULWRULR
DQDOL]]DQGRQHFDUDWWHULVWLFKHHGLIIXVLRQH¿QRDOORVWXGLRGLWUHD]LHQGHWLSRGHOO¶DUHDGL*LDYHQR
1HOOD VHFRQGD SDUWH LQYHFH L ULVXOWDWL VHJXRQR XQ FOLPD[ DVFHQGHQWHRYYHUR SURSRQJRQR GHJOL




1.   Studio  dello  contesto  culturale  ed  economico:  la  situazione  attuale           
Questa   prima   fase   è   incentrata   sull’analisi   dei   dati   relativi   alla   situazione   dell’agricoltura   e  
GHOO¶DOOHYDPHQWRQHO WHUULWRULR3LHPRQWHVHHSLQHOORVSHFL¿FRGHOOD9DO6DQJRQHH*LDYHQR
/¶RELHWWLYR q GL DUULYDUH D GHOLQHDUH O¶HVWHQVLRQH H OD WLSRORJLD GHOOH UHDOWj DJULFROH ORFDOL
comprendendone  la  diffusione  ed  il  peso.
2.   $QDOLVLUHDOWjDJULFROHORFDOLGDWUDQVLWRULHDVLVWHPLFKH    




3.   'H¿QL]LRQHGHOODUHWHHGHOSRWHQ]LDOHORFDOH     
/¶RELHWWLYR q TXHOOR GL FUHDUH XQ VLVWHPD LQ JUDGR GL FRLQYROJHUH QRQ VROR L SURGXWWRUL HG LO
WHUULWRULRPDDQFKHODFRPXQLWjORFDOHDWWUDYHUVRODFRQGLYLVLRQHODFRRSHUD]LRQHHORVFDPELR
GLPDWHULDOHWHPSRHFRQRVFHQ]D









1.ANALISI  DELLO  SCENARIO  CULTURALE  ED  ECONOMICO
1.1  Agricoltura  ed  allevamento  in  PIEMONTE
3DUWHQGRDGDQDOL]]DUHODVLWXD]LRQHUHJLRQDOHGDSRFRVLVRQRUHVLGLVSRQLELOLLGDWLSUHOLPLQDULGHO
6°  Censimento  generale  dell’agricoltura2GDLTXDOLqSRVVLELOHGH¿QLUHXQTXDGURFRPSOHVVLYRHG
aggiornato  del  comparto  agricolo  e  zootecnico  regionale.















6L QRWD GXQTXH FRPH DG XQD GLPLQX]LRQH GHO QXPHUR GHOOH LPSUHVH VL FRQWUDSSRQH XQD 6$8
PDQWHQXWDSUDWLFDPHQWHLQYDULDWDGHVFULYHQGRTXLQGLXQDXPHQWRGHOODPHGLDGHOOHWHUUHXWLOL]]DWH




$QGDQGRSHUzDYHUL¿FDUH LO SHVR LQ WHUPLQLGLHVWHQVLRQHGHOOD6$8GLRJQXQDGHOOH WUH]RQH
DOWLPHWULFKHULVXOWDSULPHJJLDUH ODSLDQXUDFRQLOVHJXLWRGDOODFROOLQDFRQLOHXOWLPDOD





































non  rappresentano  che  il  3%  del  totale.  
,O 3DWULPRQLR ERYLQR GHOOD 5HJLRQH 3LHPRQWH VL DWWHVWD LQWRUQR DO  GHO 3DWULPRQLR ERYLQR
1D]LRQDOH/D5D]]D3LHPRQWHVHUDSSUHVHQWDFLUFDLOGHOWRWDOHGHLERYLQLDOOHYDWLLQ3LHPRQWH
LQSDUDOOHORVLDVVLVWHDOO¶DXPHQWRDQFKHGHOODSRSROD]LRQHGHOOD5D]]D)ULVRQDPHQWUHULPDQJRQR
VRVWDQ]LDOPHQWH VWDELOL L FDSL GD LQJUDVVR UDSSUHVHQWDWL SULQFLSDOPHQWH GDOOH WUH PDJJLRUL UD]]H
IUDQFHVL%ORQGHG¶$TXLWDLQH/LPRXVLQHH&KDURODLVH



















































1.1.1  Agricoltura  e  Modelli  di  Consumo








¿QLVFRQRQHOOH WDVFKHGHJOLDJULFROWRUL ,O UHVWRYDDOO¶LQGXVWULDDL VHUYL]LHVRSUDWWXWWRDOODJUDQGH
GLVWULEX]LRQHRUJDQL]]DWDFKHVFKLDFFLDFRQLOVXRSRWHUHLOUHVWRGHOOD¿OLHUD
8QDOWURIDWWRUHLPSRUWDQWHqODPRGL¿FDGHLFRPSRUWDPHQWLHGHOOHDELWXGLQLOHJDWHDOO¶DOLPHQWD]LRQH




/D GLPLQX]LRQH GHO WHPSR GHGLFDWR DOO¶DFTXLVWR DOOD SUHSDUD]LRQH GHO FLER KD ULFDGXWH VXPROWL
YHUVDQWLVLDSHUTXDQWRULJXDUGDOHPRGDOLWjGLVSHVDHGLFRQVXPRVLDVXOODSHUGLWDGHOODFXOWXUD
PDWHULDOH OHJDWD DOO¶DOLPHQWD]LRQH VWHVVD6XO IURQWH GHOOH DELWXGLQL UHODWLYH DJOL DFTXLVWL LQIDWWL VL
VWDDVVLVWHQGRDGXQDVHPSUHSLFUHVFHQWH LPSRUWDQ]DGHOOD*UDQGH'LVWULEX]LRQH2UJDQL]]DWD
GDO.  Secondo  l’IstatLOVXSHUPHUFDWRVLFRQIHUPDLOOXRJRGLDFTXLVWRSUHYDOHQWHSHUWXWWLLJHQHUL




DVVXQWDGDOSUH]]RQHOODVFHOWH ULJXDUGDQWL LO FLER ³XQDOWUR OXRJRFRPXQHFKHKD WULRQIDWRFRQ LO
WULRQIDUHGHO FRQVXPLVPR q LO SUHJLXGL]LR FKH ULJXDUGD LO VXRSUH]]RH LO VXR YDORUH H SDUWH GDO
SUHVXSSRVWRFKHLOFLERGHYHFRVWDUHSRFRLOPHQRSRVVLELOH´







$ TXHVWR VL XQLVFH XQ IRUWH VHQVR GL GLVRULHQWDPHQWR OHJDWR DO FLER H DOO¶DOLPHQWD]LRQH ³SULPD
GHOO¶HUDDOLPHQWDUHPRGHUQDHGHOVRUJHUHGHOQXWUL]LRQLVPRJOLXRPLQLPDQJLDYDQR LQEDVHDOOH
ORUR WUDGL]LRQL QD]LRQDOL HWLFKH H UHJLRQDOL >@ OH FXOWXUH VRQR VWDWH GHWHUPLQDQWL QHO ULVSRQGHUH
DOOHGRPDQGHVXFRVDPDQJLDUHVXTXDQGRPDQJLDUHTXDQWRHSHUFKp´11  Ora   le  famiglie  hanno  
a  disposizione  una  miriade  di  informazioni  riguardo  le  caratteristiche  nutrizionali  ed  agli  ingredienti  
FRQWHQXWL DOODSURYHQLHQ]DHDOOD ULQWUDFFLDELOLWjPDVSHVVRHYROHQWLHUL VL VHQWRQRGLVRULHQWDWL R
LQFDSDFLQHOOHJJHUHHGLQWHUSUHWDUOHYHQHQGRDPDQFDUHJUDQSDUWHGHOODFXOWXUDPDWHULDOHOHJDWD
sia  alla  conoscenza  del  mondo  naturale  ed  agricolo  sia  alla  perdita  delle  tradizioni.
/RVFHQDULRFKHVLYLHQHDGH¿QLUHQRQqFHUWRGHLSLURVHLGDXQDSDUWHYLVRQROHSLFFROHD]LHQGH












GLYHQWDGR GXQTXH PROWR VHQVLELOH D IDWWRUL FRPH O¶DXPHQWR GHO FRVWR GHO FDUEXUDQWH L TXDOL
GHWHUPLQDQR XQ YHUR q SURSULR HIIHWWR YDODQJD VXOOD SUH]]R ¿QDOH 4XHVWR VWD FRQWULEXHQGR DO





























possono  trovare  coltivazioni  differenti  tra  cui  principalmente  patate  e  cipolle.
/¶HOHYDWDVXSHU¿FLHERVFKLYDFKHRFFXSDFLUFDHWWDULqFDUDWWHUL]]DWDGDODWLIRJOLHVRSUDWWXWWR


















































q IRUWHPHQWH LQÀXHQ]DWD GRYHQGR VXSSRUWDUH JOL DOOHYDPHQWL DWWUDYHUVR SDVFROL IRUDJJHUH H
FROWLYD]LRQL FHUHDOLFROH ,O FRPSDUWR IUXWWLFROR VHSSXU ULGRWWR LQ WHUPLQL GL QXPHUL VL GLVWLQJXHSHU
ODTXDOLWjH ODSRWHQ]LDOLWjGLVYLOXSSR3HU ODFRQIRUPLWjGHO WHUULWRULR ODULFFKH]]DGHOOHÀRUDH OH
FDUDWWHULVWLFKHGHOFOLPDULVXOWDQRLQWHUHVVDQWLDQFKHSURGRWWLFRPHLOPLHOHHLIXQJKLROWUHFKHOD




il  reale  potenziale  dell’economia  locale.
1.2.1  L’Identità  del  territorio  vista  attraverso  i  prodotti  e  la  biodiversità.
/¶LGHQWLWjGHOOD9DO6DQJRQHH VRSUDWXWWRGL*LDYHQRqGD VHPSUH OHJDWDDGXQGRSSLR ¿OR FKH
XQLVFHGDXQFDSR LSURGRWWL IRUQLWLVSRQWDQHDPHQWHGDO WHUULWRULRFRPHL IXQJKLGDOO¶DOWUR LVHWWRUL
DUWLJLDQDOLFRPHODSDQL¿FD]LRQHHOHWUDVIRUPD]LRQLFDVHDULH




/D UDFFROWD GHL IXQJKL LQROWUH VHJXH XQ VHYHUR GLVFLSOLQDUH SRLFKp GHYH DYYHQLUH LQ PRGR GD
QRQFRPSURPHWWHUH O¶HTXLOLEULRDPELHQWDOHqYLHWDWRTXLQGLXVDUHTXDOVLDVLVWUXPHQWRFKHSRVVD
danneggiare  il  micelio  fungino  o  contenitori  in  plastica  che  impediscano  la  dispersione  delle  spore  
VXO WHUUHQR ,QROWUH FKL YXRO SDUWHFLSDUH DOO¶DWWLYLWj GHYH IUHTXHQWDUH XQ FRUVR H FRQVHJXLUH XQ
patentino  apposito.  In  passato  i  Boulajour  riuscivano  a  raccogliere  in  una  giornata  anche  decine  
GLFKLOLGL IXQJKL2JJL WUDQQHDQQDWHSDUWLFRODUPHQWHIDYRUHYROL LOQXPHURqFDODWRQRWHYROPHQWH
/HFDXVHSRVVRQRHVVHUHDWWULEXLWHDPROWHSOLFLIDWWRULGDOO¶DXPHQWRGHLFHUFDWRULDOO¶LQTXLQDPHQWR
GDOO¶LQDGHJXDWH]]DGLFKL UDFFRJOLHXQLWDDOFDOSHVWLRGHOVRWWRVXRORFKHFRQWULEXLVFRQRDURYLQDUH










0XOLQR GHOOD%HUQDUGLQD /¶XQLFRPXOLQR DG DFTXD FRQPDFLQH LQ SLHWUD DQFRUD RJJL IXQ]LRQDQWH











vivi  di  generazione  in  generazione.  
7UDLSURGRWWLQXRYDPHQWHULVFRSHUWLHYDORUL]]DWLVRSUDWWXWWRJUD]LHO¶LQWHUYHQWRGL6ORZ)RRGYLqLO







lo   fanno  stagionare   tre  mesi   su  stagere  di  metallo  a  più  piani   (in  passato  si   preparava  un  
OHWWRGLSDJOLDGLVHJDOHFKHODVFLDYDVXOODFURVWDO¶LPSURQWDGHJOLVWHOLFROORFDWHLQDPELHQWL
LGRQHLDOSHJJLRLQJURWWHQDWXUDOL,QTXHVWRSHULRGROHIRUPHYDQQRULJLUDWHTXRWLGLDQDPHQWH
WHUPLQDWD OD VWDJLRQDWXUD KDQQR XQ FRORUH JLDOOR FDULFR XQ SURIXPR SHQHWUDQWH H VDSRUH






DOORUD LO YDORUHqGHFLVDPHQWHDOWR$WWUDYHUVR LO ULSULVWLQRH OD WXWHODGLTXHVWD ODYRUD]LRQH VL VWD
QXRYDPHQWHULVFRSUHQGRODULFFKH]]DGHLVDSHUIDUHORFDOLVSHVVRDEEDQGRQDWLSHUFKqSHQDOL]]DWL
GDXQDYLVLRQHGLPHUFDWRSUHWWDPHQWHTXDQWLWDWLYD





/D SULPD YHGH LO UHFXSHUR GHOOH DQWLFKH YDULHWj GL SDWDWH GL PRQWDJQD DWWUDYHUVR OD SURGX]LRQH
VSHULPHQWDOH$WWXDOPHQWH VRQR VWDWL DOOHVWLWL GLYHUVL FDPSL GL SURGX]LRQH SDUWHGHO UDFFROWR VDUj
GHVWLQDWRDL ULVWRUDQWLGHOOD]RQD ,OSURJHWWRPLUD LQIDWWLD IDUFRQRVFHUH OHSRWHQ]LDOLWjGLTXHVWL




GHOO¶$OWD9DO6DQJRQH LQ FROODERUD]LRQHFRQDOWUL DWWRUL LVWLWX]LRQDOL GHO WHUULWRULR1HO q VWDWR
ODQFLDWR LOSURJUDPPDLQWLWRODWR³8QDPHODDOJLRUQR´FRQ O¶RELHWWLYRGLDYYLDUHSURFHVVLYLUWXRVLGL
VYLOXSSRORFDOHVDOYDJXDUGLDGHOODELRGLYHUVLWjHWXWHODGHOO¶DJULFROWXUDPRQWDQD
$WWUDYHUVR LO FRLQYROJLPHQWR DWWLYR GHJOL DELWDQWL GHOOD YDOOH q VWDWR SRVVLELOH LQGLYLGXDUH DOFXQH
YDULHWjGLPHOHFROWLYDWHVWRULFDPHQWHQHOODIDVFLDPRQWDQDHSHGHPRQWDQDGHOOD9DO6DQJRQHWUD
FXL OD)XUQDV OD0DJQDQD OD3UXQ OD0XUHOD H OD&DQWLQ6XFFHVVLYDPHQWH WUDPLWHXQEDQGR
VRQRVWDWHVHOH]LRQDUHOHD]LHQGHDJULFROHHJOLKREELVWLDLTXDOLDI¿GDUHOHSLDQWLQHGLPHORGHOOH














, 3URJHWWL GL WXWHOD FRPH OH ¿HUH OH VDJUH JOL HYHQWL HG LPHUFDWL UDSSUHVHQWDQR XQR GHLPH]]L
16 sezione3




1.3  Territorio,  comunità  ed  agricoltura
/D IHUWLOLWj GHO VXROR DFFRPSDJQDWD GDOOD FRPSRQHQWH ERVFKLYD H GDOOD TXDOLWj GROFL GHOO¶DFTXD
KDQQRFRVWLWXLWRFRPHDEELDPRYLVWRGHLIDWWRUL LPSRUWDQWLQHOORVYLOXSSRGHOODUHDOWjHFRQRPLFKH
locali.  
/DSUHVHQ]DFDSLOODUHGHOO¶DFTXDKD UHVRTXHVWDYDOODWDYHUGHH ULJRJOLRVD UHQGHQGRODDGDWWDVLD




manodopera  e  le  risorse.  
/DVWHVVDFRPSRVL]LRQHGHOODYDOOHFKHFRPHDEELDPRYLVWRULVXOWDDFFHVVLELOHGDXQVRORYHUVDQWH
VHGDXQDSDUWHKDDFFHQWXDWRO¶LVRODPHQWRGHOOHSLFFROHD]LHQGHORFDOLGDOO¶DOWUDqVWDWDSURPRWULFH
GL FDPELDPHQWR UHQGHQGR SRVVLELOH OR VYLOXSSR GL GLQDPLFKH HFRQRPLFKH VOHJDWH GDO VLVWHPD











OHWWD FRPH LOPDQLIHVWDUVL GL ³URWWXUHPXOWLSOH´ WUDTXHVWL IDWWRUL FKHKDQQRDXPHQWDWR OHGLVWDQ]H
GHOO¶DJULFROWXUD´VLDGDOODQDWXUDFKHGDOODVRFLHWjQHOVXRLQVLHPH´3ORHJ23
0ROWHGHOOHHVSHULHQ]HUDFFRQWDWHQHLFDVLVWXGLFRPHTXHOOHFKHDQGUHPRDGDQDOL]]DUHLQPRGR
SL VSHFL¿FR VXO WHUULWRULR LQ TXHVWLRQH GLPRVWUDQR FRPH SURSULR TXHVWH IUDWWXUH UDSSUHVHQWDQR
XQ¶RFFDVLRQHSHU ULFRVWUXLUH L OHJDPLGLVWRUWLRSHUGXWL ULYHGHQGRH ULSURJHWWDQGR L UDSSRUWL IUDJOL
attori:  da  una  parte  vi  è  la  richiesta    e  la  ricerca  da  parte  di  un  numero  sempre  crescente  di  persone  
GLSURGRWWLJHQXLQLHIUHVFKLFRQUDGLFLFKLDUHHULQWUDFFLDELOLHYLGHQ]LDWRGDOODFUHVFLWDHVSRQHQ]LDOH
GHO PHUFDWR GHO ELRORJLFR 0LHOH  GDOO¶DOWUD OD QHFHVVLWj GHOO¶DJULFROWXUD GL ULGLVHJQDUH LO




per  il  panorama  rurale.  
6SHVVR OH SROLF\ SHU XWLOL]]DUH OD WHUPLQRORJLD LQGLYLGXDWD SHU L FDVL VWXGLR VYROJRQR LPSRUWDQWL
D]LRQLGLVRVWHJQRHSURPR]LRQHWUDPLWHHYHQWLDFDUDWWHUHWXULVWLFRRLQIRUPDWLYLROWUHFKHDWWUDYHUVR
O¶DWWLYD]LRQHGLPDUFKLHGHQRPLQD]LRQL4XHVW¶XOWLPR IDWWRUHJLRFDXQGXSOLFH UXRORGDXQDSDUWH









WHUULWRULR LQPRGRGDGH¿QLUHXQSRWHQ]LDOHHFRQRPLFRVXVFDOD ORFDOH%LVRJQDSUHFLVDUH LQROWUH










I  dati  raccolti  hanno  inoltre  evidenziato  in  che  modo  alcune  tipologie  di  coltivazione  o  di  allevamento  
VLDQRSLSUHVHQWLGLDOWUHHFRPHGLYHUVLVHWWRULVHSSXUPDUJLQDOLDEELDQRXQSRWHQ]LDOHLPSRUWDQWH
VHUHOD]LRQDWLDOOHFDUDWWHULVWLFKHVSHFL¿FKHGHOWHUULWRULRVDQJRQHVH4XHVWHFRQVLGHUD]LRQLKDQQR




 la  coltivazione  di  piccoli  frutti  e  mele
 l’apicoltura








Inoltre  tutte  e  tre  le  aziende  stanno  promuovendo  delle  dinamiche  aziendali  distanti  dalla  logica  lineare  
LPSRVWH GHOPHUFDWR DWWXDOH VSHULPHQWDQGRPHWRGRORJLH GL SURGX]LRQH H FDQDOL GL GLVWULEX]LRQH
DOWHUQDWLYL 3URSULR SHU TXHVWRPRWLYR VRQR VLVWHPL FKH SRVVRQR HVVHUH FRQVLGHUDWL JLj LQ SDUWH
YLUWXRVLHSHUDOFXQLDVSHWWLSDUDJRQDELOLDJOLVWHVVLFDVLVWXGLRWUDWWDWL
0ROWH GHOOH DWWLYLWj DJULFROH ORFDOL KDQ VDSXWR WUDVIRUPDUH OD FULVL HFRQRPLFD LQ XQ¶RSSRUWXQLWj GL
FDPELDPHQWR SHU DOFXQH q VWDWD O¶XQLFD VROX]LRQH SHU FRQWLQXDUH D VRSUDYYLYHUH SHU DOWUH XQ
PRPHQWRGLQDVFLWDXQDV¿GDFRQVDSHYROHSHUFUHDUHULFFKH]]DQHOSURSULRWHUULWRULR
8QRGHLYDORULULVFRSHUWLqO¶DXWRQRPLDDWWUDYHUVRODFRVWUX]LRQHGLXQD¿OLHUDFRUWDHO¶LQGLSHQGHQ]D
GDD]LHQGH WHU]H ,QIDWWL QRQDFDVRDOO¶LQWHUQRGHOOH WUHD]LHQGHVL VWD FHUFDQGRGLJHVWLUH WXWWH





FKHSULPDQRQYHQLYDQRHIIHWWXDWH7XWWRFLzKDSRUWDWRGHOOHULFDGXWHSRVLWLYH OXQJRWXWWH OH IDVL























attive  nella  Val  Sangone.  
2.2  LE  AZIENDE  TIPO:  stato  attuale
,O SULPR SDVVR FRQVLVWH QHO GHOLQHDUH XQ ULOLHYR ROLVWLFR GHOOH D]LHQGHWLSR LQGLYLGXDWH$WWUDYHUVR
O¶LQWHUSUHWD]LRQH OD OHWWXUD H O¶LQWHJUD]LRQH GHL GDWL IRUQLWL GLUHWWDPHQWH GDOOH SLFFROH LPSUHVH VL
FHUFKHUjGLUHVWLWXLUHXQDYLVRQHGHOORURVWDWRDWWXDOH/¶DSSURIRQGLPHQWRFRPSUHQGHSDUDOOHODPHQWH
VLDORVWXGLRGHLSURFHVVLGLSURGX]LRQHHWUDVIRUPD]LRQHVLDOHPRGDOLWjGLGLVWULEX]LRQHHYHQGLWD





 LO WHUULWRULR RYYHUR OH ULFDGXWH SRVLWLYH R QHJDWLYH FKH TXHVWH UHDOWj JHQHUDQR QHO FRQWHVWR
GL LQVHULPHQWR WUDFXL LOPDQWHQLPHQWRGHOOD IHUWLOLWjGHOVXROR LO UHFXSHURHJHVWLRQHGLVSD]L
DEEDQGRQDWLO¶DXPHQWRGHOODELRGLYHUVLWjHORVIUXWWDPHQWRGLULVRUVH
 OD FRPXQLWj UHOD]LRQL DWWLYDWH VLD FRQ OD FRPXQLWj ORFDOH FKH LQ TXHVWR FDVR FRQVLVWH QHJOL
DELWDQWL GHOOD FLWWj GL *LDYHQR VLD FRQ OD FRPXQLWj LQ VHQVR DOODUJDWR RYYHUR OH WHFQLFKH GL
YHQGLWDSURPR]LRQHHFRLQYROJLPHQWRDSSOLFDWH
 JOLDWWRULGHOVLVWHPDDJULFROR ORFDOH LOJUDGRGLFRPSOHVVLWjGHOOH UHOD]LRQLJHQHUDWHQRQVROR








L’azienda  agricola  Bramante  è  parte   integrante  della  storia  dell’economia  agricola  di  Giaveno.  Si  
WUDWWD GL XQ GLVFUHWR DOOHYDPHQWR D FRQGX]LRQH IDPLJOLDUH SUHVHQWH VXO WHUULWRULR GD EHQ TXDWWUR
JHQHUD]LRQL/DIDWWRULDYHGHOHVXHRULJLQLDJOLLQL]LGHOTXDQWRLWULVDYROLGHJOLDWWXDOLSURSULHWDUL
VL LQVHGLDURQR QHOO¶DWWXDOH VLWR DJULFROR'XUDQWH JOL DQQL D VHJXLUH O¶DOOHYDPHQWR VXEu QXPHURVH
PRGL¿FKHQHOOHPRGDOLWjGLJHVWLRQHHQHOOHVFHOWHGL FRQGX]LRQH WUDVIRUPDQGRVLGDXQDSLFFROD
UHDOWjDGD]LHQGDDJULFROD ,QIDWWLVH¿QRDOOD¿QHGHJOLDQQLVHVVDQWDVLXVDYDDQFRUDHIIHWWXDUH
la  transumanza  estiva  nell’alpeggio  del  Palè  sul  vicino  Pian  Gorai27GDOLLQDYDQWLVLqSLDQSLDQR
SXQWDWRDPRGHUQL]]DUHO¶DWWLYLWjSRUWDQGRDGXQDSURJUHVVLYDVHPSOL¿FD]LRQHHGHVWHUQDOL]]D]LRQH





della  valorizzazione  dei  prodotti  trasformati.  L’aumento  dei  costi  di  gestione  ed  il  valore  sempre  più  
EDVVR ULFRQRVFLXWRDOODSURSULDPDWHULDSULPDKDQQRSRUWDWRD WUDVIRUPDUHQXRYDPHQWH ODQDWXUD
GHOO¶DOOHYDPHQWR'DOFRQIHULPHQWRGHOODWWHDGD]LHQGHWHU]HDOO¶LQWHUQDOL]]D]LRQHGHOO¶LQWHUD¿OLHUD
/¶DWWXD]LRQH GL TXHVWR SDVVDJJLR QRQ q VWDWR LPPHGLDWR QH LQGRORUH KD FRPSRUWDQR QXPHURVH





di  sperimentazione  di  un  approccio  differente  rispetto  alle  logiche  dell’agricoltura  industrializzata.
/¶D]LHQGDULPDQHSUHWWDPHQWHRULHQWDWDDOO¶DOOHYDPHQWRGHLERYLQLGD ODWWHDFXLVLqDI¿DQFDWD OD
trasformazione  casearia  e  la  vendita  al  dettaglio  dei  propri  prodotti.  La  conduzione  rimane  a  livello  
IDPLJOLDUHRJQLFRPSRQHQWHqDFDSRGLXQDGHOOHIDVLGHOOD¿OLHUDLGXHIUDWHOOL'LRQLJLH0DWWHRVL
RFFXSDQRULVSHWWLYDPHQWHGHOO¶DOOHYDPHQWRHGHOOD WUDVIRUPD]LRQHGHO ODWWH ODVRUHOOD LQVLHPHDOOD
madre  gestiscono  la  vendita  diretta  dei  prodotti.
,Q SDUDOOHOR SHUz VL VWDQQR VSHULPHQWDQGR DOO¶LQWHUQR GHOOD IDWWRULD DOWUH DWWLYLWj FRPH XQ SLFFROR
allevamento  da  ingrassoVLDERYLQRFKHVXLQRHGXQODERUDWRULRSHUODWUDVIRUPD]LRQHGHOOHFDUQL
&RPHVLSXzQRWDUHXQDGHOOHFRQVHJXHQ]HGHOUHQGHUHDXWRQRPDOD¿OLHUDqO¶DXPHQWRGHOOHDWWLYLWj


















veterinario  dell’azienda.  La  scelta  del  seme  riproduttore  viene  effettuata  con   l’ausilio  del  piano  di  










mentre  l’area  alimentazione  è  grigliata  con  gomma.  
3HUTXDQWR ULJXDUGD OD UDFFROWDGHL UHÀXLYLHQHVHSDUDWD OD IUD]LRQH OLTXLGDGDO OHWDPH ,O OLTXDPH
YLHQH IDWWRGHFDQWDUHGDLDLJLRUQLPHQWUH LO OHWDPHQHFHVVLWDGLXQSHULRGRFKHVLDJJLUD





























R SHU JOL VWDJLRQDWL ,O ODWWH ODYRUDWR SHU ODPDJJLRU SDUWH GHL FDVL q XVDWR FUXGR H QRQ DYYLHQH































FRQGX]LRQH IDPLOLDUHqSULQFLSDOPHQWH LQGLUL]]DWDDOO¶DOOHYDPHQWRGLERYLQLGD ODWWHDI¿DQFDWRDG
XQ DOOHYDPHQWR GD LQJUDVVR GL ERYLQL GD FDUQH H GL VXLQL 7XWWH OH IDVL GHOOD ¿OLHUD FRPSUHVH OD
trasformazione  e  la  vendita  sono  gestite  all’interno  dell’azienda  stessa.
$WWLYLWjSULQFLSDOL
Allevamento  Bovini  da  latte
Allevamento  da  ingrasso  di  Bovini  da  carne  e  suini
/DERUDWRUL&DVHL¿FLRH7UDVIRUPD]LRQHFDUQL
Vendita  prodotti  caseari  e  trasformati  in  azienda
























'LYLVLRQHVWDOODGRSR ORVYH]]DPHQWR LYLWHOOOL YHQJRQRDOOHYDWLDJUXSSLGLFRHWDQHL¿QRDOSULPR
parto.















































%UHYH 'HVFUL]LRQH JHQHUDOH ,O FDVHL¿FLR VL GLYLGH LQ WUH ]RQH TXHOOD GL SURGX]LRQH TXHOOD GL














Analisi  delle  Principali  lavorazioni:  vengono  realizzati  una  trentina  di  formaggi  tra  freschi  e  stagionati.  
,OODWWHYLHQHWUDVIRUPDWRFUXGRRYYHURQRQYLHQHSDVWRUL]]DWR


















 Allevamento  da  Ingrasso
1XPHURFDSLVXLQLHERYLQL
5D]]DERYLQL3LHPRQWHVH












Prodotti  principali:  salumi    e  carni  fresche
Scarti










2.2.2  Analisi  rapporto  territorio-­comunità-­contesto  nell’allevamento  bovino



















OD WRWDOLWjSHUTXHOOLGD LQJUDVVR ,OGHOPDQJLPHDXWRSURGRWWRXWLOL]]DWHFQLFKHGLDJULFROWXUD





GL PDWHULH SULPH GDOO¶HVWHUQR GHOO¶D]LHQGD FRPH JOL DOLPHQWL QRQ YLHQH FRPSHQVDWR GDL SURGRWWL
FKHYHQJRQRFHGXWLHVFDUQLHODWWH4XHVWRGLVHTXLOLEULRVLWUDGXFHQHOODSURGX]LRQHGLHIÀXHQWLGL
DOOHYDPHQWRLOFXLDSSRUWRLQHOHPHQWLQXWULWLYLDLWHUUHQLFKHOLULFHYRQRqVSHVVRLQHVXEHURULVSHWWR





































 Ricadute  sulla  comunità:  rapporto  produttore  e  consumatore
,OSDVVDJJLRDOODJHVWLRQHDXWRQRPDGHOO¶LQWHUD¿OLHUDKDDYXWRXQLPSDWWRGHFLVDPHQWHSRVLWLYRQHOOD
FDSDFLWjGLULGH¿QLUHLOUDSSRUWRFRQODFRPXQLWjORFDOH
L’apertura  del  punto  di  vendita  aziendale  si  è   rilevato  essere  un  ottimo  nodo  di  collegamento   tra  
ODUHDOWjFLWWDGLQDHOHDWWLYLWjGHOO¶DOOHYDPHQWR/DYLFLQDQ]DGHOODIDWWRULDDOFHQWURXUEDQRDJHYROD
LQIDWWLO¶DIÀXHQ]DFRVuFRPHODFROORFD]LRQHGHOQHJR]LRDOODWRGHOO¶DOOHYDPHQWRULQIRU]DODSHUFH]LRQH









La  tipologia  di  relazioni  attuate  con  le  altre  aziende  locali  è  principalmente  legata  a  piccole  forniture  di  
IUXWWDIUHVFDSHUODSURGX]LRQHDUWLJLDQDOHGHOJHODWRWUDFXLDQFKHTXHOODDWWXDWDFRQOD&RRSHUDWLYD
SLFFROL IUXWWL FKH IRUQLVFH IUDJROH H SLFFROL IUXWWL SHU OD WUDVIRUPD]LRQH 6L EDVD TXLQGL VX UDSSRUWL
spesso  unilaterali  gestite  secondo  dinamiche  economiche.  Molti  sezioni  dell’allevamento  risentono  
DQFRUDGLXQDIRUWHHVWHUQDOL]]D]LRQHFKHQRQFUHDOHJDPLIRUWLPDGLSHQGHQ]H7UDFXLO¶DFTXLVWR
GLPDQJLPLO¶DFTXLVWRGLYLWHOOLHVXLQLGDLQJUDVVRORVPDOWLPHQWRGHJOLVFDUWLGLPDFHOOD]LRQHHOD


























,QROWUHDOOHDWWLYLWjGL UDFFROWDHYHQGLWDGLUHWWDVLqDJJLXQWD OD WUDVIRUPD]LRQHSHU ODSURGX]LRQH
$WWXDOPHQWH OH ODYRUD]LRQL VRQR IDWWH IDUHGDXQ ODERUDWRULRHVWHUQRVLWXDWRQHO3LQHUROHVHPDVL























$QGDQGR DG DQDOL]]DUH VLQJRODUPHQWH RJQXQR GL TXHVWL IUXWWL VL QRWD FRPH VHEEHQH VLDQR WXWWH
FROWXUHDGDWWHDGXQDPELHQWHPRQWDQRDEELDQRFDUDWWHULVWLFKHHQHFHVVLWjGLIIHUHQWL







































ULGRWWDHDWWXDOPHQWHQRQVRQRDQFRUD LQDWWLYLWj OHFDVWDJQH UDFFROWH UDJJLXQJRQR LTXLQWDOL
ODPDJJLRU SDUWH GHL TXDOL YHQJRQR YHQGXWL IUHVFKL R IDWWL DUURVWLUH GXUDQWH ¿HUH HG HYHQWL FLUFD
TXLQWDOLYHQJRQR LQYHFH WUDVIRUPDWL LQFUHPHRSUHSDUDWL1HOODFROWLYD]LRQHGHOOHFDVWDJQHQRQ




























Coltivazione  di  piccoli  frutti  e  trasformati
















HOLPLQDWL L WUDOFL FKH KDQQR JLj IUXWWL¿FDWROD QHFHVVLWj G¶DFTXD SXz HVVHUH VRGGLVIDWWD GDOO¶DFTXD
SLRYDQDVH OHSUHFLSLWD]LRQL UDJJLXQJRQRJOL PPVLVWHPD LQWHJUDWLYRGL LUULJD]LRQHSHU LO








SRWDWXUDOD QHFHVVLWj G¶DFTXD SXz HVVHUH VRGGLVIDWWD GDOO¶DFTXD SLRYDQD H VLVWHPD LQWHJUDWR GL

































ODYRUD]LRQL QHFHVVDULHFRQFLPD]LRQHSRWDWXUDLQ DVVHQ]D GL SUHFLSLWD]LRQL q QHFHVVDULR LUULJDUH LO
IUDJROHWRIUHTXHQWHPHQWHDQFKHRJQLGXHWUHJLRUQLFRQYROXPLULGRWWLSHUPDQWHQHUHLOWHUUHQRLQ
condizioni  ottimali.
 Frutti  a  guscio
Ettari  dedicati:  3  ettari







raccolta  di  fogli  e  ricci.
1RFFLROHWR














 Ricadute  ambientali  sul  territorio









L’interesse   dell’azienda   nella   valorizzazione   del   territorio   è   portata   avanti   anche   tramite   progetti  
PLUDWLDOUHFXSHURGLFROWLYD]LRQLORFDOLDWWUDYHUVRODFROWLYD]LRQHGLDQWLFKHYDULHWj















ELRORJLFR VRSUDWWXWWR TXDQGR LO SUH]]R GL YHQGLWD GXSOLFD 3UREOHPDWLFDPDJJLRUPHQWH VHQWLWD LQ
FDQDOLGLYHQGLWDTXDOLLOPHUFDWRGRYHLOFRQFHWWRGLULVSDUPLRqDQFRUDSUHGRPLQDQWH
/¶XOWLPDq OHJDWDDOODJHVWLRQHGLGLIIHUHQWL ODYRUD]LRQLFRQSLFFKLGL ODYRURGLVFRQWLQXL/HGLYHUVH
WLSRORJLH FROWLYDWH KDQQR XQD VFDUVD SUHGLVSRVL]LRQH DOOD FRQVHUYD]LRQH OD YHQGLWD GHO SURGRWWR





5LVSHWWR DOOH DOWUH GXH D]LHQGH DQDOL]]DWH OD FRRSHUDWLYD KD XQD SURSHQVLRQH PDJJLRUH DO
FRLQYROJLPHQWR QHOOH SURSULH DWWLYLWj GL DOWUH D]LHQGH LQ SRFKL DQQL KD FRQYRJOLDWR WUH D]LHQGH
produttrici  di  piccoli  frutti  e  un’azienda  forestale.  Riuscendo  a  generare  nella  Valle  lo  sviluppo  di  un  
nuovo  settore  agricolo  sotto  un’ottica  cooperativa  e  non  competitiva.
8QHQGROHSURSULHIRU]HOHTXDWWURD]LHQGHVRQRVWDWHLQJUDGRGLLQYHVWLUHLQSURJHWWLFRPXQLFRPH
LOODERUDWRULRGLWUDVIRUPD]LRQHLQFRVWUX]LRQH
4XHVWDPRGDOLWj GL RSHUDUH SRWUHEEH HVVHUH DOODUJDWD QRQ VROR DG DWWLYLWj VLPLODULPD D SLFFROH
D]LHQGHGLQDWXUDGLIIHUHQWHLQPRGRGDGLIIHUHQ]LDUHPDJJLRUPHQWHOHODYRUD]LRQLHOHWHPSLVWLFKH





















































/H IDVL GL ODYRUD]LRQH GHO PLHOH SUHYHGRQR QXPHURVL SDVVDJJL GL FXL L SULQFLSDOL SRVVR HVVHUH
ULDVVXQWL LQ  IDVL HVWUD]LRQH GHL PHODUL GLVRSHUFRODWXUD VPLHODWXUD ¿OWUD]LRQH H GHFDQWD]LRQH













comprende  un  centinaio  di  alveari  nomadi  posti  in  aree  differenti.
$WWLYLWjSULQFLSDOL
Apicoltura








Tipologia  di  miele  per  aree:














la  cera  prodotta  viene  riutilizzata  per  la  costruzione  di  telai  da  crescita  e  di  melario.
/D SURGX]LRQH SROOLQH YDULD PROWR LQ EDVH DOO¶DQQDWD HG q PROWR VHQVLELOH DOO¶XPLGLWj 9HQJRQR
GHVWLQDWHFLUFDDUQLHSHUODSURGX]LRQHFRQXQDTXDQWLWjDQQXDGLFLUFDNJ



















LPSXULWj UDSSUHVHQWDWH SUHYDOHQWHPHQWH GD SDUWLFHOOH GL FHUD /¶RSHUD]LRQH VXFFHVVLYD FRQVLVWH
QHOORVFDULFRGHOPLHOHHVWUDWWRFKHDYYLHQHJUD]LHDGXQUXELQHWWRSRVWRVXO¿DQFRGHOORVPLHODWRUH
Filtrazione






della  schiuma  si  chiude  il  processo  di  lavorazione  artigianale  del  miele.  La  schiuma  viene  utilizzata  
come  nutrimento  per  le  api.
Invasettamento
Questa  è  l’ultima  fase  che  prevede  il  riempiemnto  dei  vasi  contenitori  di  differenti  formati.













2.2.6  Analisi  rapporto  territorio-­comunità-­contesto  nell’apicoltura









 Ricadute  sulla  comunità:  rapporto  produttore  e  consumatore
,OFRQWDWWRFRQLOFRQVXPDWRUHDYYLHQHWUDPLWHODUHWHGHL*DVODYHQGLWDGLUHWWDLQD]LHQGDRWUDPLWH
XQSXQWRYHQGLWDQRQGLSURSULHWjORFDOL]]DWRD*LDYHQRHODSDUWHFLSD]LRQHD¿HUHHPHUFDWL

















DYYLHQH WUDPLWH FLUFXLWL FRPH O¶HTXRVROLGDOH H LO ELRORJLFR FKH WURYDQR SRFR VERFFR QHOOH UHDOWj
VDQJRQHVL,QIDWWLVHFRQGRLGDWLGLVSRQLELOHGHOFHQVLPHQWR OHUHDOWjDWWXDOPHQWHFHUWL¿FDWHVRQR



















FDPELDPHQWL KDQQR QHFHVVLWDWR GL LQYHVWLPHQWL LQ WHUPLQL QRQ VROR PRQHWDUL PD VRSUDWWXWWR GL
FRQRVFHQ]HHWHPSRROWUHFKHXQDXPHQWRGHOODUHVSRQVDELOLWjYHUVRWXWWLLSDVVDJJLGHOOD¿OLHUD
1RQRVWDQWHWXWWRFLzGDOO¶DQDOLVLGHOORVWDWRDWWXDOHVLHYLQFHFRPHULVXOWLQRDQFRUDSUHVHQWLQXPHURVH
SUREOHPDWLFKHFDXVDWHSULQFLSDOPHQWHGDOGLPHQVLRQDPHQWRGHOO¶D]LHQGDRYYHURDO UDSSRUWR WUD L
QXPHULGLFDSLHJOLHWWDULSRVVHGXWL/DVWHVVDD]LHQGD LQRWWLFDGLFUHVFLWDHVSLQWLGDOVXFFHVVR
GHOOH VFHOWH HIIHWWXDWH KD DI¿DQFDWR DOO¶DWWLYLWj SULQFLSDOH XQD VHFRQGD OHJDWD DOO¶DOOHYDPHQWR GL
LQJUDVVR VXLQR H ERYLQR 6HEEHQH L QXPHUL VLDQR ULGRWWL O¶LQWHUD ¿OLHUD GLSHQGH GD IDWWRUL HVWHUQL







,O UDSSRUWR FKH ULHVFRQR D FUHDUH FRQ LO WHUULWRULR q YLUWXRVR H YD ROWUH OR VIUXWWDPHQWR GHO VXR
SRWHQ]LDOH SURGXWWLYR 6L LQVHULVFH LQIDWWL LQ XQ¶RWWLFD GL UHFXSHUR H FXUD FRQVDSHYROH H FHUFDWD
FUHDQGRQXRYDPHQWHXQOHJDPHWUDDWWLYLWjDJULFRODHYDORUL]]D]LRQHGHOWHUULWRULR
4XHVWH UHDOWj QRQ SUHVHQWDQR ULFDGXWH QHJDWLYH D OLYHOOR DPELHQWDOH DQ]L QH IDYRULVFRQR LO
PLJOLRUDPHQWR /H GLI¿FROWj ULVFRQWUDWH VRQR GRYXWH QHO WUDVPHWWHUH H IDU FRPSUHQGHUH LO YDORUH
aggiunto  delle  proprie  scelte  aziendali.  I  circuiti  a  cui  si  rivolgono  appartengono  a  canali  di  vendita  
DOWHUQDWLYL FRPH OD YHQGLWD GLUHWWD LQ D]LHQGD LO PHUFDWR R L *DV H FRLQYROJRQR SULQFLSDOPHQWH
























e  la  valorizzazione  delle  risorse  presenti.
42 sezione3
,OSURJHWWRVLVWHPLFRODFUHD]LRQHGLXQDUHWH
La  fase  progettuale  si  focalizza  principalmente  su  tre  grandi  aspetti:  
 O¶DQDOLVLGHLÀXVVLGLPDWHULDHO¶RWWLPL]]D]LRQHGHLSURFHVVLLQSXWHRXWSXWGHLVLVWHPLSURGXWWLYL











GHJOLDQLPDOL ULFKLHGHPDJJLRUL ULVRUVHGLTXHOOHFKHGLVSRQH O¶D]LHQGDFKHVL WURYDDGDFTXLVWDUH
LO GHOPDQJLPHSHU OH YDFFKHGD ODWWHH WXWWD OD UD]LRQHSHU L ERYLQL HG L VXLQL GD LQJUDVVR
$QFKH OH UD]]HDOOHYDWHVRQREHQ WUHGLFXLVRORTXHOOD3LHPRQWHVHqDXWRFWRQD , UHÀXLVHSSXU
QRQFRVWLWXLVFDQRXQSUREOHPDGDOSXQWRGLYLVWDGHOODGLUHWWLYDQLWUDWLFRQWHQJRQRXQDTXDQWLWjGL
VRVWDQ]HQXWULWLYH QRQ LQ HTXLOLEULR FRQ L WHUUHQL IDYRUHQGR LO ULODVFLR GL VRVWDQ]H LQTXLQDQWL QHOOH
DFTXHLQROWUHQHOODIDVHGLGHFDQWD]LRQHVXFRQFLPDLDHGLVSDQGLPHQWRULVXOWDQRHVVHUHFDXVDGL
DWWULWLFRQODFRPXQLWjYLFLQDLQTXDQWRLFDPSLVLWURYDQRYLFLQRDOFHQWURDELWDWR

























dalle  vallate  Piemontesi  sono  prodotti  con  il  latte  ottenuto  dalla  Piemontese.
1HOOD YLVLRQH VLVWHPLFD OD 3LHPRQWHVH DQGUHEEH DG DI¿DQFDUH O¶DWWXDOH )ULVRQD ,WDOLDQD GL FXL
O¶D]LHQGD q DOOHYDWULFH FHUWL¿FDWD VRVWLWXHQGR LQ PRGR SURJUHVVLYR OD -HUVH\ UD]]D DWWXDOPHQWH






































FKH FRQVLVWRQR SULQFLSDOPHQWH LQ IUDWWDJOLH $WWXDOPHQWH SHU OHJJH VRQR FODVVL¿FDWL FRPH UL¿XWL
VSHFLDOLHFRPHWDOLYDQQRVPDOWLWL/DTXDQWLWjSUHVHQWHLQD]LHQGDYDULDGDLNJDOPHVHq
YLHQHFRQIHULWDDGXQ¶D]LHQGDGLVPDOWLPHQWRDOFRVWRGLFLUFD¼DOPHVH


















numero  di  allevamenti  presenti  nell’area.
Inoltre  rappresenta  uno  dei  nodi  di  collegamento  individuato  tra  le  tre  aziende  prese  in  considerazione.  
Infatti  la  Cooperativa  piccoli  frutti  della  Val  Sangone  dispone  di  3  ettari  dedicati  solo  al  castagno  da  
IUXWWRSLXQ¶DOWUDYHQWLQDGLODWLIRJOLHFRPHO¶DFDFLDLOIUDVVLQRHGLOFDVWDJQRGDOHJQDGLVSRQHQGR
TXLQGLGLXQDQRWHYROHTXDQWLWjGLIRJOLDPH
Ritornando  ai  processi  di  produzione  utilizzati  nell’allevamento  una  delle  ricadute  maggiori  è  dato  
GDOO¶HOHYDWDTXDQWLWjGLDFTXDXWLOL]]DWDVLDQHOODVDODGLPXQJLWXUDFKHQHOFDVHL¿FLR/DPXQJLWXUD














/¶LPSLDQWRqFRVWLWXLWRGD ODJXQH LPSHUPHDELOL]]DWH ULHPSLWHGLFLRWWROLHJKLDLDHSLDQWXPDWHFRQ
HVVHQ]HYHJHWDOLGL WLSRSDOXVWUHGRYHO¶DFTXDVFRUUH LQGLUH]LRQHRUL]]RQWDOHVHQ]DODQHFHVVLWj
di   avere   complessi   sistemi   elettromeccanici   di   alimentazione.  Questa   tipologia   ha   il   vantaggio   di  























termine  di  tempo  dedicato  al  lavoro.
$QDOL]]DQGROHDWWLYLWjXQRGHLSULPLDPELWLGLLQWHUYHQWRqO¶LQVHULPHQWRGLXQDOLQHDGLSURGX]LRQH
GLHUEHDURPDWLFKHHGRI¿FLQDOLPROWHGHOOHTXDOL IDYRULVFRQR ODFUHVFLWDHG LOEHQHVVHUHGHL IUXWWL
VWHVVL$GHVHPSLRODERUUDJLQHFRQRVFLXWDFRPHHUEDFRPPHVWLELOHHPHGLFLQDOHVLULWLHQHFKH
DEELDSURSULHWjDQWLGHSUHVVLYHHGHVSHWWRUDQWL DWWLUD OHDSLHVWLPROD ODFUHVFLWDGHOOH IUDJROH/H
HUEHSRVVRQRLQFHQWLYDUHODSURGX]LRQHGLQXRYLWUDVIRUPDWLTXDOLOHWLVDQHHJOLLQIXVLHVVHUHYHQGXWH
IUHVFKHRHVVHUHFRPELQDWHQHOOHFRPSRVWHHQHLVXFFKL
,QROWUHPROWL LQIXVL HG LPSDFFKL GHULYDQWL GDOOH IRJOLH GHL SLFFROL IUXWWL R GDOO¶LQWHUD]LRQL GL SL HUEH
YHQJRQRXWLOL]]DWLFRPHULPHGLQDWXUDOLDQFKHQHOO¶DOOHYDPHQWRERYLQR$GHVHPSLRO¶XWLOL]]RGLIRJOLH










il   valore   aggiunto   delle   proprie   scelte   nelle   tecniche   di   produzione.   Il   canale   di   vendita   come   il  
PHUFDWRVHKDLOJUDQGHSUHJLRGLWDJOLDUHJOLLQWHUPHGLDULVSHVVRQRQqLOOXRJRLGHDOHSHUULXVFLUHD









,QSLPHQWUH OHD]LHQGHGL3LFFROL IUXWWLKDQQRHYLWDWR ODFRQFRUUHQ]DFRRSHUDQGR OD*KLDQGDLD
SDWLVFHODSUHVHQ]DVXOWHUULWRULRGLQXPHURVLDPDWRULROWUHFKHVXELUHGDQQLDOOHSURSULHSRVWD]LRQL
GRYXWLDGDWWLGRORVLHYDQGDOLFLFRPHO¶DYYHOHQDPHQWRGHOOHDUQLH
/D VFHOWD GHO SRVL]LRQDPHQWR ULVXOWD LQIDWWL FUXFLDOH QRQ VROR SHU O¶LPSRUWDQ]D GHOOD SXUH]]D GHO
OXRJRPDDQFKHSHUXQDTXHVWLRQHGLWUDQTXLOOLWjHVLFXUH]]DQHOSRWHUODVFLDUHLQFXVWRGLWLJOLDOYHDUL
4XHVWDSUREOHPDWLFDRIIUHXQRVSXQWRGLXQLRQHWUDOHGXHDWWLYLWj/DFRRSHUDWLYDGLVSRQHGLDPSL
VSD]LFRQ¿RULWXUHGL LQWHUHVVHFRPHLOFDVWDJQRHGLO WLJOLRROWUHFKHJOLVWHVVLVWHVVLSLFFROL IUXWWL
/HDSLXQHQGRVLDLGLHFLDOYHDULJLjGLSURSULHWjGHOODFRRSHUDWLYDSRWUHEEHURHVVHUHSRVL]LRQDWH














/¶XOWLPRSDVVRqVWDWR LQFOXGHUH LQTXHVWRVFHQDULRDQFKH OHXOWHULRULFRQQHVVLRQLSRVVLELOLFRQJOL
DELWDQWL GL *LDYHQR H GHOOD 9DOOH SDUWHQGR GDO SRWHQ]LDOH SURGXWWLYR FKH TXHVWH D]LHQGH KDQQR
dimostrato  e  messo  in  atto.  
3URGX]LRQHFRPXQLWjHWHUULWRULR
,OSURFHVVRGLLQWHUQDOL]]D]LRQHGHLSURFHVVLSURGXWWLYLSRUWDDULGXUUHODGLSHQGHQ]DHODYXOQHUDELOLWj




H QHO ODYRUR DJULFROR VRQR EHQL GL FXL IUXLVFH FRPSOHVVLYDPHQWH O¶LQWHUD SRSROD]LRQH OD TXDOLWj
GHOO¶DPELHQWHO¶DWWLYD]LRQHGLUHOD]LRQLVRFLDOLHODFRQQHVVLRQHWUDGLYHUVHUHDOWjHFRQRPLFKHVRQR
EHQLFRPXQL ODFXL FXUDqDOODEDVHGHOODVWHVVDSRVVLELOLWjGL VYROJHUH LO ODYRURDJULFROR &DORUL

La  rete  tra   le  aziende  è  solo   il  primo  passo  per  creare  un  sistema  più  ampio  ed  articolato.  Come  




GLSHQGRQRGDOODFRPSOHVVLWjHGDO OLYHOORGLSDUWHFLSD]LRQHFKH LGLYHUVLDWWRULFRLQYROWL ULHVFRQRD




Attualmente  le  operazioni  messe  in  atto  dalle  tre  aziende  analizzate  prevedono  sostanzialmente  la  
YHQGLWDGLUHWWDLQQHJR]LRODSDUWHFLSD]LRQHDLPHUFDWLHO¶DSSRJJLRVXOODUHWHGHL*DV

























































466 bottiglia 1,5 l
3 2 bottiglie per famiglia 
tot 155 famiglie
formaggi 65,7 1263 902 formaggi da 1,4 kg 1,4 902 famiglie
carne 3 57 114 pacchi da 1/2 kg 0,5 114 famiglie
piccoli frutti 5,85 112,5
750 vaschette da 150 gr
frutta 
4,6
4 vaschette a settimana
187,5 famiglie
(considerando tutto il 
consumo medio 24 famiglie)
piccoli frutti a 
regime
17 326
2170 vaschette da 150 gr
4 vaschette a settimana
542 famiglie
(considerando tutto 
il consumo medio 70 famiglie)
castagne 7 134
134 sacchi da 1 kg
134 famiglie
(considerando di 
coprire tutto il consumo
medio  29 famiglie)
verdura 2 38
porzioni da 1/2 kg
2 76 famiglie
(considerando di coprire tutto
 il consumo medio 19 famiglie)
miele 2,5 57
114 barattoli da 500 gr
0,02 1 barattolo a famiglia 114 famiglie
(considerando 
il consumo medio 
2850 famiglie)




OH SRU]LRQL VROLWDPHQWH GLVSRQLELOL 1HO FDVR GHO IRUPDJJLR LQ FXL LO WRWDOH FRPSUHQGH WLSRORJLH
FRPSOHWDPHQWHGLIIHUHQWLqVWDWRSUHVRFRPHULIHULPHQWRLOFRQVXPRPHGLR
4XHVWL GDWL VHUYRQR D YLVXDOL]]DUH LO QXPHUR GL IDPLJOLH UDJJLXQJLELOL D IURQWH GL XQD IRUQLWXUD
VHWWLPDQDOHFRVWDQWHGLSURGRWWL&LzULVXOWDHVVHUHVLJQL¿FDWLYRVRSUDWWXWWRSHUJOLDPELWLFRPHLOODWWH
RLIRUPDJJLLQFXLO¶DFTXLVWRDYYLHQHHIIHWWLYDPHQWHFRQVFDGHQ]DVHWWLPDQDOH
/R VWHVVR GLVFRUVR SXz HVVHUH IDWWR SHU L SLFFROL IUXWWL DQFKH VH FRPH DQWLFLSDWR SRF¶DQ]L VL q
RPHVVRXQ IDWWRUH ULOHYDQWH ODVWDJLRQDOLWj/DYHQGLWDGHOSURGRWWR IUHVFRqSRVVLELOH LQIDWWL VROR
LQ FRQFRPLWDQ]D FRQ LO SHULRGR GHOOD UDFFROWD FKH LQ EDVH DOOD WLSRORJLD VL SURWUDH GDPDJJLR D
VHWWHPEUHGDOPHVHVXFFHVVLYRLQYHFHVXEHQWUDQROHFDVWDJQH'XUDQWHLOUHVWRGHOO¶DQQRODIUXWWD





VWDWR GHWHUPLQDWR LQPRGR LQGLFDWLYR SRLFKp QHO SDQRUDPDGHOOD IUXWWD VROLWDPHQWH FRQVXPDWD L
SLFFROL IUXWWLJLRFDQRXQUXRORPDUJLQDOHVHEEHQH ODULFKLHVWDVXOPHUFDWRVLD LQFUHVFLWD(¶VWDWR
TXLQGLSRVWRXQYDORUHSDULFLUFDDGXQTXLQWRGHOFRQVXPRPHGLR
/R VWHVVR YDOH SHU LOPLHOH 6H VL FRQIURQWD LQIDWWL OD SURGX]LRQH DQQXD FRQ LO IDEELVRJQRPHGLR
GL XQD IDPLJOLD 7DEHOOD  VL QRWD FRPH OD VROD SURGX]LRQH GHOO¶D]LHQGD DJULFROD OD *KLDQGDLD
SRWUHEEHVRSSHULUHDOGHOODULFKLHVWDGL*LDYHQRFRVuFRPHO¶DOOHYDPHQWR%UDPDQWHFRQLVXRL
IRUPDJJL SRWUHEEH ULIRUQLUH LO GHOOD IDPLJOLH , SLFFROL IUXWWL VLDSHU ODQDWXUDGHOSURGRWWR VLD
SHU OH GLPHQVLRQLPRGHVWH GHOOD FRRSHUDWLYD ULVXOWDQR DYHUH XQ SHVR GLI¿FLOPHQWH TXDQWL¿FDELOH
VXO WRWDOHGHOODFRPXQLWj ORFDOH4XHVWRQRQ LPSOLFDFKHQRQSRVVDHVVHUHVLJQL¿FDWLYR ,QIDWWLVH
VLFRQVLGHUDQROHSURGX]LRQLVWLPDWHDSLHQRUHJLPHHGLOUXRORLQWHJUDWLYRHVWDJLRQDOHFKHTXHVWR





























latte 35,5 156 2 bottiglie per famiglia =tot 155 famiglie 3%
formaggi 65,7 73 902 famiglie 12%




4 vaschette a settimana=187,5 famiglie
(considerando tutto il 
consumo medio 24 famiglie)
3%
(0% considerando 
il tot del consumo medio)
piccoli frutti 
a regime
17 4 vaschette a settimana=542 famiglie
(considerando tutto 
il consumo medio 70 famiglie)
7%
(1% considerando 
il tot del consumo medio)
castagne 7 134 famiglie
(considerando di coprire tutto il consumo
medio  29 famiglie)
1%
(0% considerando 
il tot del consumo medio)
verdura 2 104 76 famiglie
(considerando di coprire tutto
 il consumo medio 19 famiglie)
1%
(0% considerando 
il tot del consumo medio)
miele 2,5 0,8-1 1 barattolo a famiglia 114 famiglie
(considerando 
















La  consapevolezza  e  la  progettazione  partecipata  attraverso  il  coinvolgimento  attivo  sono  sicuramente  
una  delle  chiavi  di  svolta  per  determinare  o  meno  l’accettazione  e  la  riuscita  delle  proposte.




propense  alla  cooperazione  che  non  alla  competizione.




JUXSSRGL SHUVRQH FKH VL FRQRVFRQR FKH FDSLVFRQRGL HVVHUH UHFLSURFDPHQWHGLSHQGHQWL H FKH
DWWULEXLVFRQRLOJLXVWRYDORUHDOODEXRQDDJULFROWXUD´%HUU\52
3HU DUULYDUH D FRLQYROJHUH JOL DELWDQWL H SURYDUH D ULGH¿QLUH LO UDSSRUWR WUD ³EXRQD DJULFROWXUD´ H
³EXRQDFRPXQLWj´VLSXzRSHUDUHVRWWRGLYHUVLDVSHWWL,OSULPRIDWWRUHqODSUHVDGLFRVFLHQ]DGLSRWHU
FRQWULEXLUHDWWLYDPHQWHDOFDPELDPHQWRODGLIIXVLRQHGLXQDFRQVDSHYROH]]DFKHSDVVDDWWUDYHUVR
il  riconoscimento  del  proprio  ruolo  attivo  nelle  dinamiche  sociali.  Il  secondo  passa  attraverso  la  scelta  
GLDWWXDUHPRGHOOLGLSURJHWWD]LRQHSDUWHFLSDWH ,QTXHVWRVHQVR OHVWHVVHSROLWLFKH ORFDOLSRVVRQR

















DOSURGXWWRUHROWUHFKHJDUDQWLUH LOJLXVWRYDORUHDLVXLSURGRWWLHGDOO¶DOWUD WXWHODUH LOFRQVXPDWRUH
attraverso  la  garanzia  di  prodotti  locali  freschi  e  genuini.  Spesso  sono  accompagnate  da  iniziative  di  
ODYRURYRORQWDULRFRUVLSHULVRFLYLVLWDDOOHD]LHQGHJHVWLRQHDXWRQRPDGLSDUWHGHOODSURGX]LRQH
3HUGHOLQHDUHTXDOL SRWHVVHURHVVHUH OH ULFDGXWHGL LQL]LDWLYH FRPH OH&6$VXXQ FRQWHVWR FRPH
TXHOORGL*LDYHQR OHSULQFLSDOL ORJLFKHGL IXQ]LRQDPHQWRVRQRVWDWHDSSOLFDWHDOVLVWHPDGHOOH WUH
D]LHQGH¿QRUDSUHVHLQFRQVLGHUD]LRQH
Il   primo   passo   consiste   nel   creare   un   gruppo   motivato   e   pronto   ad   investire   parte   del   proprio  
WHPSRQHOO¶LQL]LDWLYD8QRGHLPRGL SL GLUHWWL q TXHOOR GL DSSRJJLDUVL DOOD UHWH GL FRQRVFHQ]HJLj
SUHVHQWL,QIDWWLVHRJQLUHDOWjVL LPSHJQDVVHDFRLQYROJHUHXQSLFFRORQXPHURGLIDPLJOLHFHUFDWH
WUDFRQRVFHQWLDPLFLRFOLHQWLVLSRWUHEEHLPSRVWDUHXQSULPRSURJHWWRSLORWDEDVDWRSHUHVHPSLRVX
una  trentina  di  soggetti.    
,O VHFRQGR SDVVR q TXHOOR GL GH¿QLUH ODPRGDOLWj GHO VHUYL]LR RIIHUWR VROLWDPHQWH D IURQWH GL XQ
DEERQDPHQWR PHQVLOH DQQXDOH R SL UDUDPHQWH VHWWLPDQDOH YHQJRQR RIIHUWL SURGRWWL VWDJLRQDOL







L SURGRWWL FDVHDUL SRVVRQR HVVHUH FRQVLGHUDWL L GXH FRPSRQHQWL GL EDVH D FXL VL DQGUHEEHUR DG
DI¿DQFDUHSLFFROLIUXWWLFDVWDJQHSDWDWH]XFFKHPLHOHHGRYYLDPHQWHDQFKHLWUDVIRUPDWL
6H QHO ER[ FODVVLFR O¶HOHPHQWR SULQFLSDOH ULVXOWDYD HVVHUH VROLWDPHQWH OD YHUGXUD QHOOD FDVVHWWD
SURSRVWDLO¿ORSRUWDQWHSHUGLVSRQLELOLWjHGLPSRUWDQ]DQHOWHUULWRULRSRWUHEEHHVVHUHLOIRUPDJJLR




ERWWLJOLHGL ODWWHFUXGRH.JGL IRUPDJJLR LQFXL ULHQWUDQREXUUR\RJXUW IRUPDJJL IUHVFKLR
VWDJLRQDWLRJQLGXHPHVL LQFRQFRPLWDQ]DFRQODPDFHOOD]LRQHGLXQRGHLYLWHOOLXQSDFFKHWWRGL
FDUQHQHLIRUPDWLGDNJQHLPHVLLQYHUQDOLGDGLFHPEUHDPDJJLRVXFFKLGLIUXWWDHFRPSRVWHLQ
TXHOOLDXWXQQDOLSDWDWHFDVWDJQHH]XFFKH LQTXHOOLSULPDYHULOLHGHVWLYL LSLFFROL IUXWWLSUHQGRQR LO
posto  dei  trasformati.  
3HU TXDQWR ULJXDUGD OD IRUQLWXUD GL PLHOH TXHVWR SURGRWWR SRWUHEEH HVVHUH JHVWLWR QHO IRUPDWR











VL WURYD LPPHUVDQHO YHUGH VXELWR SRFR O¶XVFLWD GDOOD FLWWj /HGLYHUVH FROORFD]LRQL SHUPHWWRQRGL
gestire  meglio  le  consegne  sul  territorio  e  di  coinvolgere  anche  le  aree  meno  raggiunte  dai  servizi.
9LVWR LOQXPHURHVLJXRGL IDPLJOLH ODJHVWLRQHGHLER[SRWUHEEHHVVHUHFRPSRVWDVXRUGLQD]LRQH















0RGL¿FDUH OH PRGDOLWj GL DSSURYYLJLRQDPHQWR GHO FLER DI¿GDQGRVL PDJJLRUPHQWH DOOH UHDOWj
HFRQRPLFKHGHO WHUULWRULRQRQVXSSRUWDVROR LO ODYRURFRQWDGLQR ORFDOHHFRQHVVR ODFDSDFLWjGL











Allargando   la  visuale  e  passando  ad  osservare   i  dati   relativi  alle  produzioni  dell’intero  comune  di  
Giaveno53VLSXzGHOLQHDUHXQTXDGURJHQHUDOHGHOOHSRWHQ]LDOLWjDWWXDOLGHOWHUULWRULR
&RPHDEELDPRJLjYLVWRO¶DOOHYDPHQWRERYLQRSHUODSURGX]LRQHGLODWWHUDSSUHVHQWDXQRGHLFRPSDUWL
PDJJLRUPHQWH VLJQL¿FDWLYL H SUHVHQWL QHOOD YDOODWD FRQWDQGR FLUFD XQD FLQTXDQWLQD GL D]LHQGH
eterogenee  per  dimensioni  e  produzioni.  Il  totale  di  latte  prodotto  all’anno  si  aggira  intorno  alle  4.676  





YDULHWj ULVXOWD SL FRPSOHVVR GH¿QLUH XQD SURGX]LRQH LQGLFDWLYD VXO WRWDOH GHO WHUUHQR LO PHWRGR




























12 120 1440 144000 104 1385 20
12,7 100 1270 127000 239 531 7
467566 229 2042 28
1435 19
,QFURFLDQGRTXHVWLYDORULFRQ LOFRQVXPRPHGLR LOQXPHURGL IDPLJOLHFRLQYROWHUDSSUHVHQWDTXDVL












SROLF\JLRFDXQUXROR IRQGDPHQWDOH WRFFD LQIDWWLDOOHDXWRULWj ORFDOLGH¿QLUH LYLQFROLFRQWUDWWXDOLGL
DSSDOWRSHUODJHVWLRQHGHOVHUYL]LRSXEEOLFRHGqSURSULRDWWUDYHUVRTXHVWRFDQDOHFKHVLSRWUHEEHUR



















La  determinazione  di  un  sistema  di  prodotti  generati  dalle  connessioni  e  dalla  cooperazione  di  aziende  
HWHURJHQHHUDFFKLXGHLQVqODIRU]DGLVYLOXSSDUHPDJJLRUPHQWHO¶LGHQWLWjGHJOLVWHVVLOHJDQGROLQRQ





























ad  assumere  caratteristiche  multifuzionali   integrando  aspetti  ulteriori   rispetto  alla  sola  produzione  
DOLPHQWDUH DVVXPHQGRXQ UXRORGL SUHVLGLRGHO WHUULWRULR GL SURGX]LRQHGL HVWHUQDOLWjSRVLWLYH GL
EHQLHVHUYL]LOHJDWLDOODFRQVHUYD]LRQHGHOO¶DPELHQWHHGHOSDHVDJJLRDOO¶RIIHUWDGLVHUYL]LVRFLDOLH
FROOHWWLYLFRQWULEXHQGRLQ¿QHDOORVWHVVRVYLOXSSRVRVWHQLELOHGHOWHUULWRULR
Le  aree  rurali  diventano  protagoniste  di  un  nuovo  scenario  che  interpreta  le  cose  sotto  un’altro  punto  
GLYLVWDO¶LQQRYD]LRQHULVLHGHQHOODFUHD]LRQHGLOHJDPLLQHGLWLIUDDWWRULFRVHULVRUVHVDSHULSULPD
VFROOHJDWL IUD ORUR ,Q TXHVWR VFHQDULR LO SURGRWWR VPHWWH GL HVVHUHXQHQWLWj VLQJRODPDGLYHQWD





FKHDXWRUHJRODQR LOVLVWHPDVWHVVRHFUHDQRXQVHQVRGL UHVSRQVDELOLWjFRQGLYLVD OXQJR WXWWD OD
¿OLHUDROWUHFKHUDIIRU]DUHLOOHJDPHFRQLOWHUULWRULRHODFRPXQLWjORFDOH
NOTE  ALLEGATO  A
1  Per  approfondimenti  relativi  alla  metodologia  ed  ai  sui  strumenti  utilizzati  vedere  il  capitolo  dedicato  all’approccio  sistemico.

































 , IXQJKL SUHVHQWL VXO WHUULWRULR GL*LDYHQRDSSDUWHQJRQRD VSHFLH GLIIHUHQWL3ULQFLSDOPHQWH IDQQRSDUWH GHOOD IDPLJOLD GHL SRUFLQLPD VL
SRVVRQRWURYDUHDQFKHFKLRGLQLHGRYXOLEXRQLUHDOL,SHULRGLHGOXRJKLGLFUHVFLWDYDULDQRLQEDVHDOODWLSRORJLD$GHVHPSLRLSRUFLQLFKLDULYDQQR
GDOO¶HVWDWHDOO¶DXWXQQRHVLWURYDQRSULQFLSDOPHQWHLQIDJJHWHHFDVWDJQHWLTXHOOLEURQ]RVSXQWDQRJLjD0DJJLRTXHOOLPRULSUHGLOLJRQRGXUDQWH
l’estate  i  castagneti  e  d’autunno  i  faggeti.
3DURODGLDOHWWDOHSHUGH¿QLUHLFHUFDWRULGLIXQJKL
*6FDUSD*LDYHQRHLVXRLSURWDJRQLVWL$JKHSRV(GLWRUH
21  La  focaccia  di  Giaveno  è  un  dolce  tipico  a  pasta  lievitata
,O&HYULQ/¶$UFD4XDGHUQLGHLSUHVLGL$QQR,Q6ORZ)RRG(GLWRUH%UDS































/D%LRGLQDPLFD WUDH VSXQWR GDXQD FRUUHQWH GL SHQVLHUR GLIIXVD LQ6YL]]HUD H*HUPDQLD GDJOL LQVHJQDPHQWL GL5XGROI6WHLQHU LO TXDOH
DQWHSRQHYDODTXDOLWjDOODTXDQWLWjGHOOHFRVHVLEDVDVXSULQFLSLVLPLOLDTXHOOLGHOODPHGLFLQDRPHRSDWLFDORWWDUHFRQWURLOSDUDVVLWDRLOPDOH
con  il  suo  simile.  






































55  Dati  forniti  dal  comune  di  Giaveno
:HQGHOO%HUU\/DULVXUUH]LRQHGHOODURVD$JULFROWXUDOXRJKLFRPXQLWj6ORZ)RRG(GLWRUH%UD
-'9DQGHU3ORHJ2OWUHODPRGHUQL]]D]LRQH5XEEHWWLQR6RYHULD0DQQHOOL(UQVW)ULHGULFK6FKXPDFKHU3LFFRORqEHOOR8QRVWXGLR
GLHFRQRPLDFRPHVHODJHQWHFRQWDVVHTXDOFRVD6ORZIRRG(GLWRUH%UD
